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Some geography 

o Cyprus is the largest Island in the eastern 
Mediterranean sea 

o Lies 70 Km south of Turkey, around 100-140 Km 
from Syria, Lebanon, Israeland Egyptand 270 
Km from Kastellorizo- G reece. 

o The whole a rea of the Isla nd is 9,250 sq. Km 
and the population islessthan one million 

o On 1 st May, 2004 Cyprus became a member- 
state of the EU. 
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The map of Cyprus 
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Cypnjs-The birth place of 
Aphrodite 

o According to ancient tradition, Aphrodite was 
bom from the waves on the site of the coast of 
Cyprus. In his Iheogony (178-206), Hesiod provides 
the following dramatic account of the event: 

o "Chnonostookthe great long jagged sickle; 
eagerly he harvested his father's (Uranus) genitals 
and threw them all off behind.... The 
genitals...were carried fora long time on the 
waves. White foam surrounded the immortal flesh, 
and in it grew a girl... 

hername is Aphrodite among men and gods, 
because she grew up in the foam "Acppoq" = 
foam 













Wine History of Cyprus 

olhe history of Cypriot wine can be told in 
many ways: Maria Rosaria Belgiomo 
(Italian Archeologist) had chosen that of 
the pottery typology, because, going 
back in the centuries 

o She found that in Cyprus some of the most 
ancient ceramic shapes a re linked to the 
making, preservation and consumption of 
wine. 
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the Wine History 

o During the excavationsat Pamboula, near 
the Erimi village,(by PorfiriosDikaiosin 1932-35) 
a big numberof egg shaped jarswasfound. 
"Theirchronology goesbackto the 3000 BC 

o Furthermore in April 2005, an analytical 
program to examine the possible deposit that 
remainsatthe bottom of jarswasonganized in 
Cyprus, in orderto prove that the Erimi jars 
have been intentionally made to store wine. 































Erimi excavations 


o The resultsdemonstrated that 12 jars bottoms 
contained a large a mount of tartaric acid (a 
characteristic acid of wine). 

o It wasevidentthatthe Chalcolithic pointed 
jars from Erimi have been used to process 
wine. 

o According to this disco very Cyprus is 
considered to be the "oldestwine producing 
country" in the Mediterranean 
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The wineskin 

o "We will start from the hypothesis that 
winewasmoreancientthanthe inve ntio n 
of pottery and thatthe first container used 
to store and transport wine has been the 
wineskin" (Maria Rosalia Belgiomo-Notes 
of wine 3/6) 
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"Those who drank wine forthe 
first time" (Ikariosand the 
robbers) 
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The viticulture of Cyprus 


o Viticulture and wine production of the island, were 
the main occupationsof Cypriots since ancient 
times 

o Mountainous and semi-mountainous a teas with 
mainly bamen, rocky and steep tenain are utilized 

(really heroic). In addition the vineyard isan 
essential part of the landscape and contributesto its 
conservation 

o According to the Vine Registry, at the end of 2016, 
the whole area cultivated with vineswasapprox. 
8.700 ha. (approx. 600ha representCommandaria) 












14 


Climatic and soil conditions 

oThe islands position between Europe, Asia 
and Africa, renders Cyprus an ideal place 
forvinesand wine production. 

o Cyprushasa typical Mediterranean 
climate 

o Long, hot and dry summers, from and of 
May to October and rainy mild winters, 
from Novemberto March 

ofhe waterresourcesdependson raining 
since Cyprus has no rivers with continuous 
flow all the year round 
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the soils 

oThe majority of the vitic ultura I soils in 
Cyprus rest on calcareous sedimentary 
formations. 

olhe soils over these formations a re 
extremely calcareous with a strongly 
alkaline reaction (pH8-8,5) 

o They are generally poor in nutrients and 
oiganic matter and the vines give small 
production of grapes 
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The wine regions of Cyprus 
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The Appellation of Origin 
Regions 

"There are 5A.O.C 
o Laona Akama 
o Vouni Panayia -Ampelitis 
oKrasohoria Lemesou 

- Sub region Laona 

- Sub region Afamis 
o Pitsilia a nd 

o Comma ndaria 
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Ind ig e no us va rieties 


Local noir- Mavro Xynisteri 
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Anc ient wine va rieties 

o "The anc ient Cypriot variety, underthe name 
Altesse, was imported at Roussette de Savoie, 
(France) by the crusaderle comte de 
Mareste. 

o Also the well known variety Furmint (Tokay 
wine), wasimported to Flungaryfnom 
Cyprus.(?) 

o Wine varietieswere also imported,from 
Cyprus, to Spain (Malaga), Portugal and other 
countries 
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The Va rieties 
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oMavno- Gives the 
sweetness & the 
body 


oXynisteri - gives the 
aroma & the finesse 
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Commandaria villages 

o Commandaria holdsa protected designation of 
origin within the European Union, the Uhited 
Statesand Cana da.(Commission Regulation no 
1429/2004) 

o According to Cyprus legislation (by Department 
of Agriculture), it isonly produced in a collection 
of 14- neighbouring villages: (Cypriot legislation 
March 2,1990) 

o Doras, Monagri, AyiosYeorgios, Sylikou, Lania, 
Yerasa, Apsiou, AyiosMamas, Kapilio, Louvaras, 
Kalo Chorio, Zbopiyi, Ayios Pavlosand Ayios 
Konstantin os. 

o The hole area under vines is 560ha 

o The annual production of wine isapprox. 9- 
lO.OOOhl. 
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The "Terror 


olhe altitude is between 500-900 m. 

olhe annual pp. is between 450& 650mm/year 

olhe dark volcanic soil, mix with Pakhna limestone or 
chalkin the area make sit particularly well-suited to 
growing the sweet Mavra and Xynisteri grapesthat 
are blended togetherto make the finished product. 

o There is no regulation about the percentage ofthe 
blend. 
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The process 

o Command aria has always been made 
according to a traditional pnocesswhich 
is still followed today. 

olhe grapes a re spread on "aplostra" for 
drying underthe sun, and then pressed. 

olhe runoff is collected for fermentation in 
tanks-min some places earthen jars a re 
still used aswasthe practice for 
thousands years a go. 
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Samuel Baker 1879 

o "...the grapesare collected and spread 
upon the flat mud plastered roofs of the 
native houses, and are exposed for 
several days, until they show symptoms of 
shriveling in the skin, and the stalks have 
partially dried: they are then pressed.' 

ofhe same procedure till today. 












“worksand Days" by Hesiod 


o "When Orion and Siriuscome into mid¬ 
heaven, and nosy-fingerDawn sees 
Arcturus, cut off the grape-clusters and 
bring them home. Show them to the sun 
ten days and ten nights, then coverthem 
overforfive, and on the sixth day draw off 
into vessels the giftsof joyful Dionysus" 

olhe production of Command aria, today, 
is almost identical 
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the legislation 

o It is a "Quality Liqueur Wine" (QW^sr) 

o Itispnoduce in a specify region (14 
villages) 

o 2 indigenous varieties only: 

-100%Mavno or 

-100% Xynisteri or any blend of the 2 
o Vines density =2000-2750 plants ha 
o Short pruning system 
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the legislation 

o The shape of the plantsare traditional Goblet. 

o Irrigation ispnohibited 

o The grape production islessthan 17 hl/ha 

o The harveststartsata minimum 212g/1 
sugar(12,5 Baume) forXynisteri and 258for 
Mavro(15,4 Baume) 

o Aftersundry Xynisterishould have 390g/lsugar 
and Mavro 450g/l sugar 
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Technology 

o Ihe wine must stay in oak barrels at least 2 years 

o Before ageing & bottling it is "controlled" by a 
special committee (Ihe group of experts) 

o The traditional ageing process is"Mana" (Mana, a 
Greek word, means mother). Barrels, they never 
emptied completely during ageing, they always 
filled it up with younger Comma ncfaria 

o Comma ndaria isproduced both by the 4 large 
wineries(ETKO, KEO, LOEL&SODAP)and by small 
local producers of the Comma ndaria appellation 
zone 
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Cyprus Wines 

o The Cypriots will cite with pride the first 
chapter of "The Song of Songs” of Solomon in 
witch 

"My beloved is unto me as a bunch of Cyprus 
grapesofthe vineyandsof En-gadi” 

o If Solomon's beloved wasMavno orXynisteri, 
we do not know. 

o Forsure you have the opportunity, today, to 
taste the "Vin de Chypre", the "Apostle of 
Wines” orthe «King of wines»orthe «wine for 
Kings»..... 
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lOOyearsold Commandaria 
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Commandaria, 100 Yeats Old 


o Tasting conducted by Giuseppe 
Vaccarini, Best Sommelier of the World 
1978 and by Andreas Emma nouil, 
President of the Cyprus Sommeliers 
Association November 12, 2006 
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Special Cuvee of 
Comma ndaria 

o 50% Xynisteri a nd 50% M a vro va riety 

o Achieved with the so/eras method begun 
in 1840 and of which the last topping up 

wa s ma d e in 1934, when the wine was 94 
yea is old. 

olhe real age of the first wine was 176 
years old 
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It is considered asa 
"meditation" wine, 
to taste alone to 
best pick up on all 
the organoleptic 
nuancesand not in 
pairing to 
gastronomic 
preparations. 

To be served at a 
temperature 
between 15 - 17 °C 
in the appropriate 
glass for 
"Comma ndaria 
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Conclusions 

o Having in your restaurants, cava's, shops etc., 
grand vin sue has Petrus, Ro ma nee-C o nti, 
Anna none orBrunello It is really great 

o To have instead: Command aria from Xynisteri 
and Mavro it is exotic, it is something else. 

o Give yourself, yourfriends, your customers the 
opportunity to taste the fiery wine of Cyprus, 
to fill the power, the exotic aroma sand the 
delicacy of taste. 
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Thank you- enjoy 
Commandaria wine 


Many thanks to AREV 

To the 14 villagesof Comma ndaria in Cyprus 
To all of you for your presence here today 













